INDEX TO VOLUME 59 


Author Index 


Abdul-Hussain, S., and E. Varriano-Marston. Amylolysis of pearl millet 
starch and its fractions by pear! millet alpha-amylase, 351 

Aguilera, J. M. See C. DeFouw, 229, 245 

Aldis, D. F. See L. M. Seitz, 9 

Altosaar, I. See G. J. Matlashewski, 418 

Anderson, R. A. Water absorption and solubility and amylograph 
characteristics of roll-cooked small grain products, 265 

ss  -  See'S: KR. Bekholt, 289 

Andrews, L. C. See W. T. Yamazaki, 41, 270 


Baianu, I. C. See J. D. Schofield, 240 

Bains, G. S. See K. Swaranjeet, 367 

Baker, K. See R. A. Perez, 205 

Bakhoum, M. T., and J. G. Ponte, Jr. Combined effects of sodium chloride 
and hydrochloric acid on wheat flour strength, 37 

Baten, M. A. See M. R. Molina, 34 

Bates, L. S. See R. Pena, 454, 459 

Bean, M. M. See K. D. Nishita, 46 

Bechtel, D. B., R. L. Gaines, and Y. Pomeranz. Protein secretion in wheat 
endosperm—formation of the matrix protein, 336 

were CE Be, eemdont, 113 

Beguin, D. See P. L. Finney, 520 

Betschart, A. A. See S. T. Omaye, 440 

Bhatty, R. S. Distribution of lipids in embryo and bran-endosperm 
fractions of Riso 1508 and Hiproly barley grains, 154 

Birth, G. S.,and H. H. Ramey, Jr. Near-infrared reflectance for analysis of 
cottonseed for gossypol, 516 

Biston, R., and G. Clamot. Use of near-infrared reflectance spectroscopy 
and dye-binding techniques for estimating protein in oat groats 

Black, H. C. See R. H. Kilborn, 284 

Black, L. T. See S. R. Eckhoff, 289 

Bock, M. A. See G. S. Ranhotra, 493 

Bohnsack, K. See T. P. Labuza, 142 

Bookwalter, G. N. See K. Warner, 175 

Booth, G. D. See P. R. Mathewson, 108 

Boulet, M. See J. Gaucher-Choquette, 435 

Bradbury, J. H., and J. G. Collins. Lipids of the major histological 
components of rice studied by ‘°C nuclear magnetic resonance 
spectroscopy, 159 

Brassard, R. See R. Mongeau, 413 

Bressani, R. See M. R. Molina, 34 

Bruinsma, B. L., and K. F. Finney. A gas production formula containing 
guar or xanthan gum in place of wheat flour, 402 

___.. Seé K, F. Finney, 385 


Cagampang, G. B., J. E. Griffith, and A. W. Kirleis. Modified adhesion test 
for measuring stickiness of sorghum porridges, 234 
Chikubu, S. See T. Iwasaki, 192 
Chow, F. I. See S. T. Omaye, 440 
Chung, O. K., and B. L. D’Appolonia. Characterization and gelling 
capacity of water-soluble pentosans isolated from different mill streams, 
163 
, and . Characterization of pentosans from 
different wheat flour classes and of their gelling capacity, 96 
, and . Reconstitution studies with sound and 
sprouted wheat flour, 77 
, Y. Pomeranz, and K. F. Finney. Relation of polar lipid 
content to mixing requirement and loaf volume potential of hard red 
winter wheat flour, 14 
. See B. L. D’Appolonia, 254 
itiicciiattaceans CE a IE CINCY 300 
Clamot, G. See R. Biston, 333 
Clements, R. L., and J. R. Donelson. Role of free flour lipids in batter 
expansion in layer cakes. I. Effects of “aging,” 121 
, and . Role of free flour lipids in batter 
expansion in layer cakes. II. Effects of heating, 125 
Cluskey, J. E. See C. A. Knutson, 512 
Collins, J. G. See J. H. Bradbury, 159 
Colman, N. Communication to the editor, 236 
Cornforth, D. See S. S. Deshpande, 396 











546 CEREAL CHEMISTRY 


Daniel, J. R., and R. L. Whistler. Sweetness-structure correlation in 
carbohydrates, 92 
Danno, G., and R. C. Hoseney. Changes in flour proteins during dough 
mixing, 249 
,and . Effects of sodium chloride and sodium 
dodecyl sulfate on mixograph properties, 202 
ete Se, Effects of dough mixing and 
rheologically active compounds on relative viscosity of wheat proteins, 
196 
D’Appolonia, B. L., L. A. MacArthur, W. Pisesookbunterng, and C. F. 
Ciacco. Comparison of the grain amylase analyzer with the amylograph 
and falling number methods, 254 
. See C. F. Ciacco, 77, 96, 163 
. See A. R. Wyland, 199 





DeFouw, C., M. E. Zabik, M. A. Uebersax, J. M. Aguilera, and E. Lusas. 


Effects of heat treatment and level of navy bean hulls in sugar-snap 
cookies, 245 
, and 





. Use of unheated and heat-treated Navy hulls as a source 
of dietary fiber in spice-flavored layer cakes, 229 
De Francisco, A., A. D. Shepherd, R. C. Hoseney, and E. Varriano- 
Marston. Decorticating pearl millet and grain sorghum in a laboratory 
abrasive mill, | 
, E. Varriano-Marston, and R. C. Hoseney. Hardness of 


pearl millet and grain sorghum, 5 


Deshpande, S. S.,S. K. Sathe, D. Cornforth, and D. K. Salunkhe. Effects 
of dehulling on functional properties of dry bean ( Phaseolus vulgaris L.) 
fiours, 396 

Des Rosiers, M. C. See M. N. Khan, 279 

Dexter, J. E., and R. R. Matsuo. Effect of smudge and blackpoint, 
mildewed kernels, and ergot on durum wheat quality, 63 

, and B. C. Morgan. Effects of processing 





conditions and cooking time on riboflavin, thiamine, and niacin levels in 
enriched spaghetti, 328 
. See R. H. Kilborn, 284 
a. See’ RR. Matstio, 222.468 
Dikeman, E., Y. Pomeranz, and F. S. Lai. Minerals and protein contents in 
hard red winter wheat, 139 
Doekes, G. J., and L. M. J. Wennekes. Effect of nitrogen fertilization on 
quantity and composition of wheat flour protein, 276 
Doherty, C. A., J. M. Faubion, and L. W. Rooney. Semiautomated 
determination of phytate in sorghum and sorghum products, 373 
. See D. H. Hahn, 132 
Donelson, J. R. See R. L. Clements, 121, 125 
. See C. S. Gaines, 237, 378 


Donnelly, B. J. See M. M. Tabekhia, 105 


Dreese, P. C., and R. C. Hoseney. Baking properties of the bran fraction 
from brewer’s spent grains, 89 

Dryer, S. B.,S. G. Phillips, T. S. Powell, M. A. Uebersax, and M. E. Zabik. 
Dry roasted navy bean flour incorporation in a quick bread, 319 

Dunaway, J. A. See E. Varriano-Marston, 151 


Ec «off, S. R., L. T. Black, and R. A. Anderson. Predicting the moisture 
isotherm for corn-soy milk from individual component moisture 
isotherms and their possible effects on storage stability, 289 

Ellis, R., and E. R. Morris. Comparison of ion-exchange and iron 
precipitation methods for analysis of phytate, 232 

Erdman, J. W., Jr. See D. B. Thompson, 525 

Esen, A. Chromatography of zein on phosphocellulose and sulfopropyl 
sephadex, 272 


Fahrenholz, C. H. See P. R. Mathewson, 108, 156 
Faridi, H. A. See G. L. Rubenthaler, 72 
Faubion, J. M.,and R. C. Hoseney. High-temperature short-time extrusion 
cooking of wheat starch and flour. I. Effect of moisture and flour type on 
extrudate properties, 529 
,and . High-temperature short-time extrusion 





cooking of wheat starch and flour. II. Effect of protein and lipid on 
extrudate properties, 533 
. See C. Doherty, 373 





INDEX TO VOLUME 59 


Author Index 


Abdul-Hussain, S., and E. Varriano-Marston. Amylolysis of pearl millet 
starch and its fractions by pear! millet alpha-amylase, 351 

Aguilera, J. M. See C. DeFouw, 229, 245 

Aldis, D. F. See L. M. Seitz, 9 

Altosaar, I. See G. J. Matlashewski, 418 

Anderson, R. A. Water absorption and solubility and amylograph 
characteristics of roll-cooked small grain products, 265 

ss  -  See'S: KR. Bekholt, 289 

Andrews, L. C. See W. T. Yamazaki, 41, 270 


Baianu, I. C. See J. D. Schofield, 240 

Bains, G. S. See K. Swaranjeet, 367 

Baker, K. See R. A. Perez, 205 

Bakhoum, M. T., and J. G. Ponte, Jr. Combined effects of sodium chloride 
and hydrochloric acid on wheat flour strength, 37 

Baten, M. A. See M. R. Molina, 34 

Bates, L. S. See R. Pena, 454, 459 

Bean, M. M. See K. D. Nishita, 46 

Bechtel, D. B., R. L. Gaines, and Y. Pomeranz. Protein secretion in wheat 
endosperm—formation of the matrix protein, 336 

were CE Be, eemdont, 113 

Beguin, D. See P. L. Finney, 520 

Betschart, A. A. See S. T. Omaye, 440 

Bhatty, R. S. Distribution of lipids in embryo and bran-endosperm 
fractions of Riso 1508 and Hiproly barley grains, 154 

Birth, G. S.,and H. H. Ramey, Jr. Near-infrared reflectance for analysis of 
cottonseed for gossypol, 516 

Biston, R., and G. Clamot. Use of near-infrared reflectance spectroscopy 
and dye-binding techniques for estimating protein in oat groats 

Black, H. C. See R. H. Kilborn, 284 

Black, L. T. See S. R. Eckhoff, 289 

Bock, M. A. See G. S. Ranhotra, 493 

Bohnsack, K. See T. P. Labuza, 142 

Bookwalter, G. N. See K. Warner, 175 

Booth, G. D. See P. R. Mathewson, 108 

Boulet, M. See J. Gaucher-Choquette, 435 

Bradbury, J. H., and J. G. Collins. Lipids of the major histological 
components of rice studied by ‘°C nuclear magnetic resonance 
spectroscopy, 159 

Brassard, R. See R. Mongeau, 413 

Bressani, R. See M. R. Molina, 34 

Bruinsma, B. L., and K. F. Finney. A gas production formula containing 
guar or xanthan gum in place of wheat flour, 402 

___.. Seé K, F. Finney, 385 


Cagampang, G. B., J. E. Griffith, and A. W. Kirleis. Modified adhesion test 
for measuring stickiness of sorghum porridges, 234 
Chikubu, S. See T. Iwasaki, 192 
Chow, F. I. See S. T. Omaye, 440 
Chung, O. K., and B. L. D’Appolonia. Characterization and gelling 
capacity of water-soluble pentosans isolated from different mill streams, 
163 
, and . Characterization of pentosans from 
different wheat flour classes and of their gelling capacity, 96 
, and . Reconstitution studies with sound and 
sprouted wheat flour, 77 
, Y. Pomeranz, and K. F. Finney. Relation of polar lipid 
content to mixing requirement and loaf volume potential of hard red 
winter wheat flour, 14 
. See B. L. D’Appolonia, 254 
itiicciiattaceans CE a IE CINCY 300 
Clamot, G. See R. Biston, 333 
Clements, R. L., and J. R. Donelson. Role of free flour lipids in batter 
expansion in layer cakes. I. Effects of “aging,” 121 
, and . Role of free flour lipids in batter 
expansion in layer cakes. II. Effects of heating, 125 
Cluskey, J. E. See C. A. Knutson, 512 
Collins, J. G. See J. H. Bradbury, 159 
Colman, N. Communication to the editor, 236 
Cornforth, D. See S. S. Deshpande, 396 











546 CEREAL CHEMISTRY 


Daniel, J. R., and R. L. Whistler. Sweetness-structure correlation in 
carbohydrates, 92 
Danno, G., and R. C. Hoseney. Changes in flour proteins during dough 
mixing, 249 
,and . Effects of sodium chloride and sodium 
dodecyl sulfate on mixograph properties, 202 
ete Se, Effects of dough mixing and 
rheologically active compounds on relative viscosity of wheat proteins, 
196 
D’Appolonia, B. L., L. A. MacArthur, W. Pisesookbunterng, and C. F. 
Ciacco. Comparison of the grain amylase analyzer with the amylograph 
and falling number methods, 254 
. See C. F. Ciacco, 77, 96, 163 
. See A. R. Wyland, 199 





DeFouw, C., M. E. Zabik, M. A. Uebersax, J. M. Aguilera, and E. Lusas. 


Effects of heat treatment and level of navy bean hulls in sugar-snap 
cookies, 245 
, and 





. Use of unheated and heat-treated Navy hulls as a source 
of dietary fiber in spice-flavored layer cakes, 229 
De Francisco, A., A. D. Shepherd, R. C. Hoseney, and E. Varriano- 
Marston. Decorticating pearl millet and grain sorghum in a laboratory 
abrasive mill, | 
, E. Varriano-Marston, and R. C. Hoseney. Hardness of 


pearl millet and grain sorghum, 5 


Deshpande, S. S.,S. K. Sathe, D. Cornforth, and D. K. Salunkhe. Effects 
of dehulling on functional properties of dry bean ( Phaseolus vulgaris L.) 
fiours, 396 

Des Rosiers, M. C. See M. N. Khan, 279 

Dexter, J. E., and R. R. Matsuo. Effect of smudge and blackpoint, 
mildewed kernels, and ergot on durum wheat quality, 63 

, and B. C. Morgan. Effects of processing 





conditions and cooking time on riboflavin, thiamine, and niacin levels in 
enriched spaghetti, 328 
. See R. H. Kilborn, 284 
a. See’ RR. Matstio, 222.468 
Dikeman, E., Y. Pomeranz, and F. S. Lai. Minerals and protein contents in 
hard red winter wheat, 139 
Doekes, G. J., and L. M. J. Wennekes. Effect of nitrogen fertilization on 
quantity and composition of wheat flour protein, 276 
Doherty, C. A., J. M. Faubion, and L. W. Rooney. Semiautomated 
determination of phytate in sorghum and sorghum products, 373 
. See D. H. Hahn, 132 
Donelson, J. R. See R. L. Clements, 121, 125 
. See C. S. Gaines, 237, 378 


Donnelly, B. J. See M. M. Tabekhia, 105 


Dreese, P. C., and R. C. Hoseney. Baking properties of the bran fraction 
from brewer’s spent grains, 89 

Dryer, S. B.,S. G. Phillips, T. S. Powell, M. A. Uebersax, and M. E. Zabik. 
Dry roasted navy bean flour incorporation in a quick bread, 319 

Dunaway, J. A. See E. Varriano-Marston, 151 


Ec «off, S. R., L. T. Black, and R. A. Anderson. Predicting the moisture 
isotherm for corn-soy milk from individual component moisture 
isotherms and their possible effects on storage stability, 289 

Ellis, R., and E. R. Morris. Comparison of ion-exchange and iron 
precipitation methods for analysis of phytate, 232 

Erdman, J. W., Jr. See D. B. Thompson, 525 

Esen, A. Chromatography of zein on phosphocellulose and sulfopropyl 
sephadex, 272 


Fahrenholz, C. H. See P. R. Mathewson, 108, 156 
Faridi, H. A. See G. L. Rubenthaler, 72 
Faubion, J. M.,and R. C. Hoseney. High-temperature short-time extrusion 
cooking of wheat starch and flour. I. Effect of moisture and flour type on 
extrudate properties, 529 
,and . High-temperature short-time extrusion 





cooking of wheat starch and flour. II. Effect of protein and lipid on 
extrudate properties, 533 
. See C. Doherty, 373 





==. See Dos Ham, 832 
Fields, M. L., R. C. Hoseney, aad E. Varriano-Marston. Microbiology of 
cracker sponge fermentation, 23 
Finn, J. W. See G. Huang, 496, 500 
Finney, K. F.,O. K. Chung, B. L. Bruinsma, and M. D. Shogren. Effect of 
type and amount of mixing and quantity of water on inhibitors of yeast 
activity in wheat flour doughs and slurries, 385 
B. L. Jones, and M. D. Shogren. Functional (bread- 
making) properties of wheat protein fractions obtained by 
ultracentrifugation, 449 
. See B. L. Bruinsma, 402 
. See O. K. Chung, 14 
. See B. L. Jones, 181 
—___—.. See G, L. Lookhart, 69, 178 
Finney, P. L., D. Beguin, and J. D. Hubbard. Effects of germination on 
bread-baking properties of mung bean ( Phaseolus aureus) and garbanzo 
bean (Cicer arietinum), 520 
meee GOES bas, ES J44 
Fretzdorff, B., D. B. Bechtel, and Y. Pomeranz. Freeze-fracture 
ultrastructure of wheat flour ingredients, dough, and bread, 113 


Gaines, C. S. Influence of dough absorption level and time on stickiness and 
consistency in sugar-snap cookie doughs, 404 
_. Technique for objectively measuring a relationship between 
flour chlorination and cake crumb stickiness, 149 
, and J. R. Donelson. Cake batter viscosity and expansion 
upon heating, 237 
, and ____.. Contribution of chlorinated flour 
fractions to cake crumb stickiness, 378 
,and W. F. Kwolek. The influence of ambient temperature, 
humidity, and flour moisture content on stickiness and consistency in 
sugar-snap cookie doughs, 507 
Gaines, R. L. See D. B. Bechtel, 336 
Gaucher-Choquette, J.. and M. Boulet. Effect of alkali treatment on 
viscosity and on the sulfhydryl and disulfide content of proteins, 435 
Gelroth, J. A. See G. S. Ranhotra, 493 
Ghiasi, K., R. C. Hoseney, and E. Varriano-Marston. Gelatinization of 


wheat starch. I. Excess-water systems, 81 





; , and Gelatinization of wheat 
starch. II1. Comparison by differential scanning calorimetry and light 
microscopy, 258 

, E. Varriano-Marston, and R. C. Hoseney. Gelatinization of 
wheat starch. II. Starch-surfactant interaction, 86 

: , and . Gelatinizatiou of wheat 
starch. IV. Amylograph viscosity, 262 

Godon, B. See Y. Popineau, 55 

Griffith, J. E. See G. B. Cagampang, 234 
Grobe, C. A. See J. A. Rendleman, 310 
Gudiel, H. See M. R. Molina, 34 








Hagler, W. M. See W. E. Huff, 152 
Hahn, D. H., J. M. Faubion, S. H. Ring, C. A. Doherty, and L. W. Rooney. 
Semiautomated in vitro analysis of sorghum protein availability via 
pronase hydrolysis, 132 
Hall, S. B. See B. L. Jones, 181 
eens s WEE Oh Ls LOOkKart; OF, 176 
Hamada, A. S., C. E. McDonald, and L. D. Sibbitt. Relationship of protein 
fractions of spring wheat flour to baking quality, 296 
Hockridge, E. See K. Warner, 175 
Honig, D. H. See K. Warner, 175 
Hoseney, R. C. See G. Danno, 196, 202, 249 
es OCC A; DE Francisco, I, 5 
Sea. SEs Galeese, oo 
___. See J. M. Faubion, 529, 533 
_. See M. L. Fields, 23 
. See K. Ghiasi, 81, 86, 258, 262 
. See C. C. Lee, 389, 392 
_. See D. W. Lillard, 291 
. See R. D. Spies, 128 
—___. See U. Tangkongchitr, 216 
_—. See E. Varriano-Marston, 151 
Howes, N. K., and F. G. Kosmolak. Purification and characterization of a 
specific gliadin component from the wheat cultivar Marquis, 485 
Hsu, D. L., H. K. Leung, M. M. Morad, P. L. Finney, and C. T. Leung. 
Effect of germination on electrophoretic, functional, and bread-baking 
properties of yellow pea, lentil, and faba bean protein isolates, 344 
Huang, G., J. W. Finn, and E. Varriano-Marston. Flour chlorination. I. 
Chlorine location and quantitation in air-classified fractions and 
physicochemical effects on starch, 496 
. and . Flour chlorination. II. 





Effects on water binding, 500 
Hubbard, J. D., F. S. Lai, C. R. Martin, B. S. Miller, and Y. Pomeranz. 
Amino acid composition of grain dusts, 20 
. See P. L. Finney, 520 


Huff, W. E., and W. M. Hagler. Evaluation of density segregation as a 


means to estimate the degree of aflatoxin contamination of corn, 152 
Hulan, H. W. See C. G. Zarkadas, 323 


Inglett, G. E. See C. A. Knutson, 512 

Iwasaki, T., N. Shibuya, T. Suzuki, and S. Chikubu. Gel filtration and 
electrophoresis of soluble rice proteins extracted from long, medium, and 
short grain varieties, 192 


Jensen, S. A., L. Munck, and H. Martens. The botancial constituents of 
wheat and wheat milling fractions. I. Quantification by autofluorescence, 
477 

Jones, B. L.,G. L. Lookhart, S. B. Hall, and K. F. Finney. Identification of 
wheat cultivars by gliadin electrophoresis: Electrophoregrams of the 88 
wheat cultivars most commonly grown in the United States in 1979, 181 

__, and P. Meredith. Communiation to the editor: Inactivation 
of alpha-amylase activity by purothionins, 321 

. See K. F. Finney, 449 
. See G. L. Lookhart, 178 


Khan, M.N., M. C. Des Rosiers, L. W. Rooney, R. G. Morgan, and V. E 
Sweat. Corn tortillas: Evaluation of corn cooking procedures, 279 

Khoo, U. See C. A. Knutson, 512 

Kilborn, R. H., H. C. Black, J. E. Dexter, and D. G. Martin. Energy 
consumption during flour milling: Description of two measuring systems 
and the influence of wheat hardness on energy requirements, 284 

ime . and K. R. Preston. A dough sheeting and molding property 
indicator, 171 

, and A modified extensigraph procedure for 

measuring the stretching properties of fermented dough, 381 

Kim, M. N. See T. P. Labuza, 142 

Kirleis, A. W. See G. B. Cagampang, 234 

Kito, M. See K. Saio, 408 

Knutson, C. A., U. Khoo, J. E. Cluskey, and G. E. Inglett. Variation in 
enzyme digestibility and gelatinization behavior of corn starch granule 
fractions, 512 

Kobayakawa, K. See K. Saio, 408 

Kosmolak, F. G. See N. K. Howes, 485 

aneeeiinieintnaenna OOO Ie. I Migtege, 222 

Kruger, J. E., and B. A. Marchylo. High-performance aqueous ge: 
permeation chromatographic analysis of beta-limit dextrin hydrolysis by 
malted hard red spring wheat, malted durum wheat, and fungal 
(Aspergillus oryzae) alpha-amylases, 488 





and R. R. Matsuo. Comparison of alpha-amylase and 
simple sugar levels in sound and germinated durum wheat during pasta 
processing and spaghetti cooking, 26 

Kwolek, W. F. See C. S. Gaines, 507 

es OE K. Warner, 175 


Labuza, T. P., K. Bohnsack, and M. N. Kim. Kinetics of protein quality 
change in egg noodles stored under constant and fluctuating 
temperatures, 142 

Lai, F. S., and B. S. Miller. An inexpensive method for treating grain dust 
to prevent fine particles from becoming airborne during handling, 444 

nninsancinsiansaemnes! OEE Ko. CE RCINENE, Ee 

______. See J. D. Hubbard, 20 

Lee, C. C., and R. C. Hoseney. Optimization of the fat-emulsified system 
and the gum-egg white-water system for a laboratory-scale single-stage 
cake mix, 392 

‘ , and E. Varriano-Marston. Development of 
a laboratory scale single-stage cake mix, 389 

Leisle, D. See R. R. Matsuo, 222 

Leung, C. T. See D. L. Hsu, 344 

Leung, H. K. See D. L. Hsu, 344 

Lillard, D. W., P. A. Seib, and R. C. Hoseney. Isomeric ascorbic acids and 
derivatives of L-ascorbic acid: Their effect on the flow of dough, 291 

Lillihoj, E. B., A. Manwiller, T. B. Whitaker, and M. S. Zuber. South 
Carolina corn yield trial samples as probes for the natural occurrence of 
aflatoxin in preharvest kernels, 136 

Liéliger, J. See A. Raemy, 189 

Lookhart, G. L., S. B. Hall, and K. F. Finney. Determination of ascorbic 
acid in wheat flours, bread dough conditioners, and commercial vitamin 
C tablets by high-performance liquid chromatography, 69 

—., B. L. Jones, S. B. Hall, and K. F. Finney. An improved 
method for standardizing polyacrylamide gel electrophoresis of wheat 
gliadin proteins, 179 





Vol. 59, No.6, 1982 547 





Ji RR BE Seness te 
Lusas, E. See C. DeFouw, 229, 245 


MacArthur, L. A. See B. L. D’Appolonia, 254 

MacGregor, A. W., and R. R. Matsuo. Starch degradation in endosperms 
of barley and wheat kernels during initial stages of germination, 210 
—_____.. See R. R. Matsuo, 468 

Maninder, K. See K. Swaranjeet, 367 

Manwiller, A. See E. B. Lillihoj, 136 

Marchylo, B. A. See J. E. Kruger, 488 

Martens, H. See S. A. Jensen, 477 

Martin, C. R. See J. D. Hubbard, 20 

Martin, D. G. See R. H. Kilborn, 284 

Mathewson, P. R., C. H. Fahrenholz, G. D. Booth, Y. Pomeranz, and B. S. 
Miller. Results of collaborative testing using a simplified, rapid 
colerimeter, alpha-amylase assay for evaluation of sprouted wheat, 108 

, and Y. Pomeranz. Applicability of the 
colorimetric ‘alpha- amylase assay to evaluate sprouted sorghum, 156 

Matlashewski, G. J., A. A. Urquhart, M. R. Sahasrabudhe, and I. Altosaar. 
Lipase activity in oat flour suspensions and soluble extracts, 418 

Matsuo, R. R., J. E. Dexter, F. G. Kosmolak, and D. Leisle. Statistical 
evaluation of tests for assessing spaghetti-making quality of durum 
wheat, 222 





, and A. W. MacGregor. Effect of sprout 
damage on durum wheat and spaghetti quality, 468 
. See J. E. Dexter, 63, 328 
. See J. E. Kruger, 26 
See A; W: MacGregor, 210 
Matthews, J. See J. 1. Wadsworth, 50 
McDonald, C. E. See A. S. Hamada, 296 
McGuire, C. F. Near-infrared reflectance estimates of malt extract, 510 
Meredith, P., and Y. Pomeranz. Inherent amylograph pasting ability of 
U.S. wheat flours and starches, 355 
es, SCP BL. Jones, 321 
Miller, B. S. See J. D. Hubbard, 20 
. See F. S. Lai, 444 
______.. See P. R. Mathewson, 108 
Mod, R. R., R. L. Ory, N. M. Morris, and F. L. Normand. In vitro 
interaction of rice hemicellulose with trace minerals and their release by 
digestive enzymes, 538 
Mohr, H. E. See L. M. Seitz, 9, 100 
Molina, M. R., H. Gudiel, M. A. Baten, and R. Bressani. Production of 
high-moisture quality pasta products using a semolina/corn/soy flour 
mixture. III. Effect of cooking on the protein nutritive value of pasta, 34 
Mongeau, R., and R. Brassard. Insoluble dietary fiber from breakfast 
cereals and brans: Bile salt binding and water-holding capacity in relation 
to particle size, 413 
Morad, M. M. See D. L. Hsu, 344 
Morgan, B. ©. See J. E. Dexter, 328 
Morgan, R. G. See M. N. Khan, 279 
Morris, E. R. See R. Ellis, 232 
Morris, N. M. See R. R. Mod, 538 
Munck, L. See S. A. Jensen, 477 





Nishita, K. D., and M. M. Bean. Grinding methods: Their impact on rice 
flour properties, 46 

Normand, F. L. See R. R. Mod, 538 

Norris, K. H. See P. C. Williams, 473 

Novak, F. A. See G. S. Ranhotra, 493 


Omaye, S. T., F. I. Chow, and A. A. Betschart. In vitro interaction of 


1-'*C-ascorbic acid and 2-'*C-thiamin with dietary fiber, 440 

Ory, R. L. See R. R. Mod, 538 

Owusu-Ansah, J., F. R. Van de Voort, and D. W. Stanley. Determination 
of starch gelatinization by X-ray diffractometry, 167 


Padua, G. W.,and R. McL. Whitney. Application of the Instron Tester for 
investigation of rheology of corn dough, 361 

Panchuk, P. D. See R. T. Tyler, 31 

Parvathy, K., and S. Sadasivam. Comparison of amylase activity and 
carbohydrate profile in germinating seeds of Setaria italica, Echinochloa 
Srumentacea, and Panicum miliaceum, 543 

Pena, R.,and L. S. Bates. Grain shrivelling in secondary hexaploid tritical. 
1. Alpha-amylase activity and carbohydrate content of mature and 
developing grains, 454 

,and . Grain shrivelling in secondary triticale. 

Il. Morphology of mature and developing grains related to grain 
shrivelling, 459 

Perez, R. A., J. Tuite, and K. Baker. Effect of moisture, temperature, and 
storage time on subsequent storability of shelled corn, 205 





548 CEREAL CHEMISTRY 


Phillips, S. G. See S. B. Dryer, 319 
Pisesookbunterng, W. See B. L. D’Appolonia, 254 
Pomeranz, Y. See D. B. Bechtel, 336 
. See O. K. Chung, 14 
. See E. Dikeman, 139 
. See B. Fretzdorff, 113 
. See J. D. Hubbard, 20 
. See P. R. Mathewson, 108, 156 
a > See P.. Meredith, 395 
Ponte, J. G., Jr. See M. T. Bakhoum, 37 
Popineau, Y., and B. Godon. Surface hydrophobicity of gliadin 
components, 55 
Powell, T. S. See S. B. Dryer, 319 
Prentice, N. Purification of beta-glucanase for beta-p-glucan assays, 231 
Preston, K. R. Gel filtration of wheat gluten proteins on Sephacryl! S-300, 
73 


ee Bee ROH Kilborn, 1:71, 381 
Proudfoot, F. G. See C. G. Zarkadas, 323 


Rackis, J. J. See K. Warner, 175 
Raemy, A.,and J. Léliger. Thermal behavior of cereals studied by heat flow 
calorimetry, 189 
Ramey, H. H., Jr. See G. S. Birth, 516 
Ranhotra, G. S., J. A. Gelroth, F. A. Novak, M. A. Bock, and G. L. 
Winterringer. Digestibility of complex carbohydrates and protein in 
wheat breads, 493 
, and G. L. Winterringer. The use of magnesium powder in 
fortified bread, 446 
Rendleman, J. A. Cereal complexes: Binding of calcium by bran and 
components of bran, 302 
—__________,and Grobe, C. A. Cereal complexes: Binding of zine by bran 
and components of bran, 310 
Ring, S. H. See D. H. Hahn, 132 
Rooney, L. W. See C. Doherty, 373 
. See D. H. Hahn, 132 
it. ee M. N; Khan, 279 
Rubenthaler, G. L., and H. A. Faridi. Laboratory dough molder for flat 
breads, 72 


Sadasivam, S. See K. Parvathy, 543 

Sahasrabudhe, M. R. See G. J. Matlashewski, 418 

Saio, K., K. Kobayakawa, and M. Kito. Protein denaturation during model 
storage studies of soybeans and meals, 408 

Salimath, P. V., and R. N. Tharanathan. Carbohydrates of field bean 
(Dolichos lablab), 430 

Salovaara, H. Effect of partial sodium chloride replacement by other salts 
on wheat dough rheology and breadmaking, 422 

—_______. Sensory limitations to replacement of sodium with 
potassium and magnesium in bread, 427 

Salunkhe, D. K. See S. S. Deshpande, 396 

Sathe, S. K. See S. S. Deshpande, 396 

Sauer, D. B. See L. M. Seitz, 9, 100 

Schofield, J. D., and I. C. Baianu. Solid-state, cross-polarization magic- 
angle spinning carbon-13 nuclear magnetic resonance and biochemical 
characterization of wheat proteins, 240 

Seib, P. A. See D. W. Lillard, 291 

a ee U. Tangkongchitr; 216 

Seitz, L. M., D. B. Sauer, and H. E. Mohr. Storage of high-moisture corn: 
Fungal growth and dry matter loss, 100 

, and D. F. Aldis. Fungal 
growth and dry matter loss during bin storage of high-moisture corn, 9 
Shepherd, A. D. See A. De Francisco, | 

Shibuya, N. See T. Iwasaki, 192 

Shogren, M. D. See K. F. Finney, 385, 449 

Sibbitt, L. D. See A. S. Hamada, 296 

Spadaro, J. J. See J. 1. Wadsworth, 50 

Spies, R. D., and R. C. Hoseney. Effect of sugars on starch gelatinization, 
128 

Stanley, D. W. See J. Owusu-Ansah, 167 

Starkey, P. M. See P. C. Williams, 318 

Suzuki, T. See T. Iwasaki, 192 

Swaranjeet, K., K. Maninder, and G. S. Bains. Chapaties with leavening 
and supplements: Changes in texture, residual sugars, and phytic 
phosphorus, 367 

Sweat, V. E. See M. N. Khan, 27 





Tabekhia, M. M., and B. J. Donnelly. Phytic acid in durum wheat and its 
milled products, 105 

Tangkongchitr, U., P. A. Seib, and R. C. Hoseney. Phytic acid. III. Two 
barriers to the loss of phytate during breadmaking, 216 





Tharanathan, R. N. See P. V. Salimath, 430 

Thompson, D. B., and J. W. Erdman, Jr. Structural model for ferric 
phytate: Implications for phytic acid analysis, 525 

Tuite, J. See R. A. Perez, 205 

Tyler, R. T., and B. D. Panchuk. Effect of seed moisture content on the air 
classification of field peas and faba beans, 31 


Uebersax, M. A. See C. DeFouw, 229, 245 
ye a 4 a 
Urquhart, A. A. See G. J. Matlashewski, 418 


Van de Voort, F. R. See J. Owusu-Ansah, 167 
Varriano-Marston, E., R. C. Hoseney, and J. A. Dunaway. Alpha-amylase 
determination: Explanation for high falling numbers at lower bath 
temperatures, 151 
_. See S. Abdul-Hussain, 351 
. See A. De Francisco, 1, 5 
. See M. L. Fields, 23 
. See K. Ghiasi, 81, 86, 258, 262 
. See G. Huang, 496, 500 
soca sj SO Cs C. RSe eee 


Wadsworth, J. 1., J. Matthews, and J. J. Spadaro. Milling performance and 
quality characteristics of Starbonnet variety rice fractionated by rough 
rice kernel thickness, 50 

Warner, K., G. N. Bookwalter, J. J. Rackis, D. H. Honig, E. Hockridge, 


and W. F. Kwolek. Prevention of rancidity in experimental rat diets for 
long-term feeding, 175 

Wennekes, L. M. J. See G. J. Doekes, 276 

Whistler, R. L. See J. R. Daniel, 92 

Whitaker, T. B. See E. B. Lillihoj, 136 

Whitney, R. McL. See G. W. Padua, 361 

Williams, P. C., K. H. Norris, and W. S. Zarowski. Influence of 
temperature on estimation of protein and moisture in wheat by near- 
infrared reflectance, 473 

,and P. M. Starkey. A modification of the crude fiber test for 

application to flour, 318 

Winterringer, G. L. See G. S. Ranhotra, 446, 493 

Wyland, A. R., and B. L. D’Appolonia. Influence of drying temperature 
and farina blending on spaghetti quality, 199 


Yamazaki, W. T., and L. C. Andrews. Experimental milling of soft wheat 
cultivars and breeding lines, 41 
, and . Small-scale milling to estimate the 
milling quality of soft wheat cultivars and breeding lines, 270 





Zabik, M. E. See C. DeFouw, 229, 245 

accel SE Shee PO, She 

Zarkadas, C. G., H. W. Hulan, and F. G. Proudfoot. A comparison of the 
amino acid composition of two commercial oat groats, 323 

Zarowski, W. S. See P. C. Williams, 473 

Zuber, M. S. See E. B. Lillihoj, 136 


Subject Index 


Pages of errata are in italics. 


Acid 
hydrochloric; effect on dough properties (Bakhoum and Ponte), 37 
Aflatoxin 
contamination of corn (Huff and Hagler), 152 
contamination of preharvest corn (Lillihoj et al), 136 
production in bin-stored corn, with re!ation to dry matter loss (Seitz et 
al), 9 
production in relation to dry matter loss and kernel damage during 
storage of high-moisture corn (Seitz et al), 100 
Air classification 
of field peas and faba beans; effect of seed moisture content on (Tyler and 
Panchuk), 31 
Alkali 
effect on protein viscosity and on sulfhydryl and disulfide (Gaucher- 
Choquette and Boulet), 435 
Amino acids 
composition of grain dusts (Hubbard et al), 20 
composition of two commercial oat groats (Zarkadas et al), 323 
soluble rice proteins; comparison among varieties (Iwasaki et al), 192 
a-Amylase 
barley malt supplement in leavened chapaties (Swatanjeet et al), 367 
colorimetric assay of in sorghum (Mathewson et al), 156 
effect of water-bath temperature on falling number values (Varriano- 
Marston et al), 151 
of field sprouted durum wheat (Matsuo et al), 468 
inhibition by purothionins; communication to the editor (Jones and 
Meredith), 321 
measurement in sprouted wheat (Mathewson et al), 108, 545 
methods to measure in wheat and flour (D’Appolonia et al), 254 
from millet (Abdul-Hussain and Varriano-Marston), 351 
relationship to triticale grain shrivelling (Pena and Bates), 454 
in sound and germinated durum wheat during pasta processing and 
spaghetti cooking (Kruger and Matsuo), 26 
from wheat and fungal sources; hydrolysis of beta-limit dextrin (Kruger 
and Marchylo), 488 
Amylograph 
factor affecting viscosity upon starch gelatinization (Ghiasi et al), 262 
pasting ability of wheat flours and starches (Meredith and Pomeranz), 
355 
Ascorbic acid 
determination in wheat flours, dough conditioners. and vitamin C tablets 


(Lookhart et al), 69 
dough flow (Lillard et al), 291 
interaction with dietary fiber (Omaye et al), 440 
Autofluorescence, characteristics of individual wheat caryopsis tissues 
(Jensen et al), 477 
Baking 
cake batter viscosity and expansion upon heating (Gaines and Donelson), 
237 
cake; contribution of chlorinated flour fractions to cake crumb stickiness 
(Gaines and Donelson), 378 
cake; effect of flour aging on batter expansion (Clements and Donelson), 
121 
cake; effect of heated flour lipids on batter expansion (Clements and 
Donelson), 125 
cake; relationship between flour chlorination rate and crumb stickiness 
(Gaines), 149 
chapaties, with leavening and supplements (Swaranjeet et al), 367 
cookies; factors affecting dough stickiness and consistency (Gaines and 
Kwolek), 507 
cookies; influence of dough absorption level and time on stickiness and 
consistency in sugar-snap doughs (Gaines) , 404 
development of single-stage cake mix (Lee et al), 389 
protein fractions and bread baking (Hamada et al), 296 
quick bread; dry roasted navy bean flour incorporated in (Dryer et al), 
319 
rheology of corn dough (Padua and McL. Whitney), 361 
of rice flour bread and cake (Nishita and Bean), 46, 236 
Barley 
endosperms; starch degradation (MacGregor and Matsuo), 210 
estimate of malt extract by NIR (McGuire), 510 
lipid distribution in (Bhatty), 154 
rheological properties of roll-cooked grits (Anderson), 265 
Beta-glucanase 
purification for use in beta-p-glucan assays (Prentice), 231 
Bioavailability 
of sorghum protein, relationship to kernel structure (Hahn et al), 132 
Bran 
calcium binding properties; pH and component effects (Rendleman), 302 
insoluble dietary fiber from, bile salt binding and water-holding capacity 
related to particle size (Mongeau and Brassard), 413 
wheat; interactions with water-soluble vitamins (Omaye et al), 440 


Vol. 59, No. 6, 1982 549 





zinc binding properties; pH and component effects (Rendieman and 
Grobe), 310 
Bread and bread making 
L-ascorbic acid and isomeric ascorbic acids (Lillard et al), 291 
changes in flour proteins during dough mixing (Danno and Hoseney), 
249 
effects of germination on mung and garbanzo bean properties (Finney et 
al), 520 
effect of mixing and water on inhibitors of yeast activity in wheat flour 
doughs and slurries (Finney et al), 385 
effect of partial sodium chloride replacement by other salts on dough 
rheology and breadmaking (Salovaara), 422 
flat; dough molder for (Rubenthaler and Faridi), 72 
fortified; magnesium powder in (Ranhotra and Winterringer), 446 
glutenin and gliadin fractions in reconstituted wheat flours (Finney et al). 
449 
legume protein isolates in (Hsu et al), 344 
loaf volume and mixing requirement vs. lipid content (Chung et al), 14, 
158 
phytic acid loss during (Tangkongchitr et al), 216 
replacement of sodium with potassium and magnesium, sensory 
limitations (Salovaara), 427 
response to combined salt and acid (Bakhoum and Ponte), 37 
with rice flour (Nishita and Bean), 46, 236 
ultrastructure of (Fretzdorff et al), 113 
use of brewer’s spent grain bran (Dreese and Hoseney), 89 
wheat; carbohydrate and protein digestibility in (Ranhotra et al), 493 
Brewer’s spent grain 
milling and use of bran in bread making (Dreese and Hoseney), 89 
Cakes and cookies 
cake batter viscosity and expansion upon heating (Gaines and Donelson), 
237 
cakes; contribution of chlorinated flour fractions to crumb stickiness 
(Gaines and Donelson), 378 
cakes; development of laboratory scale single-stage mix (Lee et al), 389 
cakes; effect of flour aging on batter expansion (Clerments and Donelson), 
121 
cakes; effect of heated flour lipids on batter expansion (Clements and 
Donelson), 121 
cakes; effect of sugars on starch gelatinization in (Spies and Hoseney), 
128 
cakes; navy bean hulls in spice-flavored (DeFouw et al), 229 
cakes; optimization of laboratory-scale single-stage cake mix (Lee and 
Hoseney), 392 
cakes; relationship between flour chlorination rate and cake crumb 
stickiness (Gaines), 149 
cookies; effects of heat treatment and level of navy bean hulls in(DeFouw 
et al), 245 
cookies; factors affecting dough stickiness and consistency (Gaines and 
Kwolek), 507 
cookies; influence of dough absorption level and time on stickiness and 
consistency in sugar-snap doughs (Gaines), 404 
Calcium 
binding by bran and bran components (Rendleman), 302 
Carbohydrates 
digestibility of in wheat breads (Ranhotra et al), 493 
of field bean (Salimath and Tharanathan), 430 
impact on exothermic reaction of cereals and cereal products (Raemy 
and Loliger), 189 
sweetness-structure correlation in (Daniel and Whistier), 92 
Cereal 
amylase activity compared to carbohydrate profile in germinating seeds 
of wheat, rice, and barley (Parvathy and Sadasivam), 543 
insoluble dietary fiber from, bile salt binding and water-holding capacity 
related to particle size (Mongeau and Brassard), 413 


phytate and total-P levels in sorghum and sorghum products (Doherty 
et al), 373 
thermal behavior of, studied by heat flow calorimetry (Raemy and 
Loliger), 189 
Cereal grains 
sorghum protein in vitro analysis of availability (Hahn et al), 132 
Chlorination 


contribution of chlorinated flour fractions to cake crumb stickiness 
(Gaines and Donelson), 378 
relationship between flour chlorination raie and cake crumb stickiness 
(Gaines), 149 
Cooking 
nutritive value of supplemented pasta as affected by (Molina et al). 34 
Corn 
detection and detoxification of aflatoxin contaminated (Huff and 


550 CEREAL CHEMISTRY 


Hagler), 152 
effect of moisture, temperature, and storage time on subsequent 
storability (Perez et al), 205 
fungal growth, aflatoxin production, and dry matter loss during storage 
at high moisture (Seitz et al), 100 
fungal growth and dry matter loss during bin storage (Seitz et al), 9 
preharvest; aflatoxin contamination of kernels (Lillihoj et al), 136 
tortillas; cooking procedures (Khan et al), 279 
Cottonseed 
NIR for gossypol (Birth and Ramey), 516 
Crackers 
microbiology of sponge (Fields et al), 23 
Dehulling 
effects on bean flour functionality (Deshpande et al), 396 
Dietary fiber 
calcium binding properties of wheat bran components (Rendleman), 302 
zine binding properties of wheat bran components (Rendleman and 
Grobe), 310 
Differential scanning calorimetry 
comparison with light microscopy for measuring starch gelatinization 
(Ghiasi et al), 258 
Dough 
ambient temperature, humidity, and flour moisture content influence on 
stickiness and consistency of cookie doughs (Gaines and Kwolek), 507 
bread; magnesium powder in (Ranhotra and Winterringer), 446 
changes in flour proteins during mixing (Danno and Hoseney), 249 
corn-; rheological characterization of (Padua and McL. Whitney), 361 
effect of salts on dough rheology (Salovaara), 422 
flow of, effect of L-ascorbic acid and its isomers (Lillard et al), 291 
influence of dough absorption level and time on stickiness and 
consistency in sugar-snap cookie doughs (Gaines), 404 
instrument to measure sheeting and molding property (Kilborn and 
Preston), 171 
laboratory molder for flat breads (Rubenthaler and Faridi), 72 
mixing; effect of rheologically active compounds on relative viscosity of 
proteins (Danno and Hoseney), 196 
mixing; effect of sodium chloride and sodium dodecyl sulfate (Danno 
and Hoseney), 202 
mixing properties and protein fractions (Hamada et al), 296 
ultrastructure of (Fretzdorff et al), 113 
wheat flour; effect of mixing on effectiveness of antimicrobial and 
antimycotic agents (Finney et al), 385 
Electrophoresis 
effect of germination on legume protein isolates (Hsu et al), 344 
of gliadins of U.S. wheats (Jones et al), 181 
of glutenin and gliadin fractions (Finney et al), 449 
of soluble rice proteins, comparison among long, medium, and short 
grain varieties (Iwasaki et al), 192 
specific gliadin component from wheat (Howes and Kosmolak), 485 
standardized method for wheat gliadins (Lookhart et al), 178 
Enzymes 
a-amylase activity, measurement in sprouted wheat (Mathewson et al), 
108, 545 
a-amylase digestibility of corn starch granules (Knutson et al), 512 
colorimetric a-amylase assay in sorghum (Mathewson et al), 156 
digestive; interaction of rice hemicellulose with trace minerals and their 
release by (Mod et al), 538 
high-performance aqueous gel permeation chromatographic analysis of 
beta-lir..t dextrin by alpha-amylases (Kruger and Marchylo), 488 
lipolytic (Matlashewski et al), 418 
from Trichoderma reesei for use in beta-p-glucan assays (Prentice), 231 
Errata 
Chung et al (Vol. 59, p. 19), 158 
Nishita and Bean (Vol. 59, p. 47), 236 
Paton et al (Vol. 58, p. 528), 158 
Spies and Hoseney (Vol. 59, p. 108), 545 
Extrusion cooking 
HTST; moisture and flour type effect on extrudate properties of wheat 
starch and flour (Faubion and Hoseney), 529 
HTST; protein and lipid effects on extrudate properties of wheat starch 
and flour (Faubion and Hoseney), 529 
Falling number 
effect of water-bath temperature (Varriano-Marston et al), 151 
Fatty acids 
distribution and type in histological components of rice (Bradbury and 
Collins), 159 
Fermentation 
chapaties, with leavening and supplements (Swaranjeet et al), 367 
modified extensigraph procedure for measuring stretching properties of 
fermented dough (Kilborn and Preston), 381 





yeast; in defined medium containing gums (Bruinsma and Finney), 402 
Ferric phytate 
structural model for, implications for phytic acid analysis (Thompson 
and Erdman), 525 
Fiber 
in commercially available oat groats (Zarkadas et al), 323 
dietary; from cereals and brans, bile salt binding and water-holding 
capacity related to particle size (Mongeau and Brassard), 413 
dietary; navy bean hulls as source of (DeFouw et al), 229 
effects of heat treatment and level of navy bean hulls in sugar-snap 
cookies (DeFouw et al), 245 
interactions with water-soluble vitamins (Omaye et al), 440 
test for flour (Williams and Starkey), 318 
Flour 
brown rice from thin kernels (Wadsworth et al), 50 
cake; contribution of chlorinated flour fractions to cake crumb stickiness 
(Gaines and Donelson), 378 
chlorination; chlorine location and quantitation (Huang et al), 496 
chlorination; water binding effects (Huang et al), 500 
comparison of metheds to measure a-amylase (D’Appolonia et al), 254 
corn-, rheology of dough made from (Padua and McL. Whitney), 361 
crude fiber test for (Williams and Starkey), 318 
dough mixing; effect of sodium chloride and sodium dodecyl sulfate 
(Danno and Hoseney), 202 
effect of aging on batter expansion in cakes (Clements and Donelson), 
121 
hard red winter wheat; loaf volume and mixing requirement vs. nonpolar 
lipids (Chung et al), 14, /58 
method for determining ascorbic acid in (Lookhart et al), 69 
modified extensigraph procedure for measuring stretching properties of 
fermented dough (Kilborn and Preston), 381 
protein fractions and bread-baking quality (Hamada et al), 296 
quantification of botanical constituents by autofluorescence (Jensen et 
al), 477 
relationship between flour chlorination rate and cake crumb stickiness 
(Gaines), 149 
rice; grinding method impact on (Nishita and Bean), 46, 236 
sprouting effects using reconstitution studies (Ciacco and D’Appolonia), 
wheat; amylograph pasting ability of (Meredith and Pomeranz), 355 
wheat; characterization of pentosans from (Ciacco and D’Appolonia), 96 
6 
wheat; gas production formula containing guar or xanthan gum in place 
of (Bruinsma and Finney), 402 


wheat; fraction of protein (Doekes and Wennekes), 27 


wheat; HTST extrusion cooking for moisture and flour type effects on 


extrudate properties (Faubion and Hoseney), 529 
wheat; HTST extrusion cooking protein and lipid effects on extrudate 
properties (Faubion and Hoseney), 533 
Folate 
stability in fortified foods; communication to the editor (Colman), 236 
Gelatinization 
starch; determination by X-ray diffraction (Owusu-Ansah et al), 167 
Germination 
effect on functional and bread-baking properties on legume proteins 
(Hsu et al), 344 
levels of a-amylase and sugars in sound and germinated durum wheat 
during processing (Kruger and Matsuo), 26 
Ghiadin 
carbon-!3 NMR characterization and implications for conformational 
structure (Schofield and Baianu), 240 - 
electrophoregrams of U.S. wheats (Jones et al), 181 
extraction from wheat flour (Doekes and Wennekes), 276 
purification of specific protein from wheat whole meal (Howes and 
Kosmolak), 485 
surface hydrophobicity of (Popineau and Godon), 55 
Gluten 
gel filtration of wheat gluten proteins (Preston), 73 


reconstitution of glutenin and gliadin fractions (Finney et al), 449 
wheat; gel electrophoresis, gel filtration, and carbon-13 NMR 
characterization and implications for conformational structure and 
interactions of subunits (Schofield and Baianu), 240 
Glutenin 
carbon-13 NMR characterization and implications for conformational 
structure and nature of interactions between subunits (Schofield and 
Baianu), 240 
residual protein after extraction of albumins plus globulins and gliadins 
(Doekes and Wennekes), 276 
Grains 
development of wheat caryopsis (Bechtel et al), 336 
dust; amino acid composition of (Hubbard et al), 20 


dust; treatment with oil to reduce dust emission during handling (Lai and 
Miller), 444 
lipase activity in (Matlashewski et al), 418 
oat groats, amino acid composition (Zarkadas et al), 323 
Gum 
guar or xanthan, to measure yeast activity (Bruinsma and Finney), 402 
optimization of gum-egg white-water system for single-stage cake mixes 
(Lee and Hoseney), 392 
instructions to authors, iii 
Instruments and instrumentation 
extensigraph, for measuring stretching properties of fermented dough 
(Kilborn and Preston), 381 
laboratory dough molder for flat breads (Rubenthaler and Faridi), 72 
to measure dough sheeting and molding property (Kilborn and Preston), 
171 
measuring systems for energy consumption during flour milling (Kilborn 
et al), 284 
modified adhesion test for measuring stickiness in sorghum porridges 
(Cagampang et al), 234 
new instrument for measuring a-amylase activity in grain (Mathewsonet 
al), 108, 545 
Legumes 
beans; functional properties (Deshpande et al), 396 
eff-cts of heat treatment and level of navy bean hulls in sugar-snap 
cookies (DeFouw et al), 245 
field peas and faba beans; air classification of (Tyler and Panchuk), 31 
navy bean flours; incorporation in quick bread (Dryer et al), 319 
protein isolates, use in breads (Hsu et al), 344 
Lipase 
activity in oat flour suspensions and soluble extracts (Matlashewski et 
al), 418 
Lipids 
distribution and type in histological components of rice (Bradbury and 
Collins), 159 
distribution in barley grains (Bhatty), 154 
effect of aging on batter expansion in cakes (Clements and Donelson), 
121 
effect of heated flour lipids on batter expansion in cakes (Clements and 
Donelson), 125 
in wheat and flour, comparison with mixing requirement and loaf volume 
potential (Chung et al), 14, /58 
Methods 
a-amylase determination in wheat and flour (D’Appolonia et al}, 254 
cake batter viscosity and expansion upon heating (Gaines and Donelson), 


27 
3 


chromatography of zein on phosphocellulose and sulfopropyl sephadex 
(Esen), 272 

cross-polarization, magic-angle spinning carbon-13 NMR in 
characterization of structure and interactions (Schofield and Baianu), 
240 


to determine phytate and total-P in sorghum (Doherty et al), 3 


3 

to determine phytate in wheat products and fecal samples (Ellis and 
Morris), 232 

for determining ascorbic acid in wheat flours, dough conditioners, and 
vitamin C tablets (Lookhart et al), 69 


for determining 4-hydroxyproline in oat groats (Zarkadas et al), 


292 
$23 


dough sheeting and molding property (Kilborn and Preston), 171 
for estimating protein in oat groats (Biston and Clamot), 333 
hydrophobic interaction chromatography for fractionation of gliadin 
components (Popineau and Godon), 55 
Instron Tester for rheological characterization of corn dough (Padua and 
McL. Whitney), 361 
NIR for analysis of cottonseed for gossypol (Birth and Ramey), 516 
NIR as screening tool for malt extract estimates in sound barley 
(McGuire), 510 
small-scale milling to estimate milling quality of soft wheat cultivars and 
breeding lines (Yamazaki and Andrews), 270 
standardized PAGE of wheat gliadin proteins (Lookhart et al), 178 
for treating grain dust to prevent dust emission during handling (Lai and 
Miller), 444 
Microbiology 
of cracker sponges (Fields et al), 23 
Millet 
pearl; amylolysis of by a-amylase (Abdul-Hussain and Varriano- 
Marston), 351 
pearl; decortication of (De Francisco et al), | 
pearl; hardness of (De Francisco et al), 5 
Milling 
decortication of pearl millet and sorghum (De Francisco et al), | 
of durum wheat; phytic acid levels in (Tabekhia and Donnelly), 105 


Vol. 59, No.6,1982 551 





effect of smudge and blackpoint, mildewed kernels, and ergot in durum 
wheat (Dexter and Matsuo), 63 
flour stream analysis (Ciacco and D’Appolonia), 163 
impact milling of field peas and faba beans; effect of seed moisture on 
(Tyler and Panchuk), 31 
measuring systems for energy consumption during flour milling (Kilborn 
et al), 284 
particle size of wheat fiber (Mongeau and Brassard), 413 
relationships between kernel thickness and milling quality, edible rice 
losses during (Wadsworth et al), 50 
small-scale; to estimate milling quality of soft wheat cultivars and 
breeding lines (Yamazaki and Andrews), 270 
of soft wheat (Yamazaki and Andrews), 41 
Minerals 
content of sodium, potassium, and magnesium in bread, partial 
replacement of sodium chloride (Salovaara), 427 
in hard red winter wheat (Dikeman et al), 139 
interaction with rice hemicellulose (Mod et al), 538 
replacement of sodium with potassium, magnesium, or calcium in baking 
(Salovaara), 422 
total, phytic, and nonphytic phosphorus in chapaties (Swaranjeet et al), 
367 
Moisture 
effect on storability in corn (Perez et al), 205 
Moisture isotherm 
moisture migration pattern within corn, soy, and dry milk solids and its 
correlation to individual constituent isotherms (Eckhoff et al), 289 
Nutrition 
balancing of mineral content of bread, partial replacement of sodium 
with potassium and magnesium, sensory limitations (Salovaara), 427 
enhancement of wheat flour breads with mung and garbanzo bean flours 
(Finney et al), 520 
retention of riboflavin, thiamine, and niacin during processing and 
cooking of enriched spaghetti (Dexter et al), 328 
Oats 
amino acid composition (Zarkadas et al), 323 
methods for estimating protein (Biston and Clamot), 333 
rheological properties of roll-cooked grits (Anderson), 265 
Pasta 
assessment tests for durum wheat quality (Matsuo et al), 222 
effect of cooking on nutritive value of supplemented (Molina et al), 34 
effect of smudge and blackpoint, mildewed kernels, and ergot in durum 
wheat (Dexter and Matsuo), 63 
high temperature drying (Wyland and D’Appolonia), 199 
levels of a-amylase and sugars during processing (Kruger and Matsuo), 
26 
protein quality change in, temperature effect (Labuza et al), 142 
retention of riboflavin, thiamine, and niacin during processing and 
cooking of enriched spaghetti (Dexter et al), 328 
spaghetti-making quality; effect of sprout damage (Matsuo et al), 468 
Pentosans 
characterization of, from wheat flours (Ciacco and D’Appolonia), 96 
characterization and gelling capacity of (Ciacco and D’Appolonia), 163 
Phytic acid 
barriers to loss in whole wheat bread (Tangkongchitr et al), 216 
comparison of ion-exchange and iron precipitation methods (Ellis and 
Morris), 232 


implications for analysis; structural model for ferric phytate (Thompson 
and Erdman), 525 
location and environment effect on its presence in durum wheat varieties 
and mill fractions (Tabekhia and Donnelly), 105 
in sorghum, method for determination (Doherty et al), 373 
Protein 


alkali treatment, effect on viscosity and on sulfhydryl and disulfide 
(Gaucher-Choquette and Boulet), 435 

changes in flour protein during dough mixing (Danno and Hoseney), 249 

denaturation during storage of soybeans (Saio et al), 408 

digestibility of in wheat breads (Ranhotra et al), 493 

effect of dough mixing on relative viscosity (Danno and Hoseney), 196 

formation of wheat endosperm matrix protein (Bechtel et al), 336 

fractions and bread-baking quality (Hamada et al), 296 

functional glutenin and gliadin fractions (Finney et al), 449 

in hard red winter wheat (Dikeman et al), 139 

legumes; effect of germination on (Hsu et al), 344 

methods for determination in oat groats (Biston and Clamot), 333 

NIR testing in wheat; temperature influence (Williams et al), 473 

purification, molecular weight, and isoelectric point of specific gliadin 
component from wheat (Howes and Kosmolak), 485 

quality; in pasta, temperature effect on (Labuza et al), 142 

semiautomated in vitro analysis of availability (Hahn et al), 132 


552 CEREAL CHEMISTRY 


soluble rice; gel filtration, electrophoresis, and amino acid patterns 
(Iwasaki et al), 192 
wheat; gel electrophoresis, gel filtration, and carbon-13 NMR 
characterization and implications for structure and nature of 
interactions (Schofield and Baianu), 240 
wheat flour; composition, effect of N-fertilization (Doekes and 
Wennekes), 276 
Purothionins 
inhibitors of wheat a-amylase; communication to the editor (Jones and 
Meredith), 321 
Rheology 
ambient temperature, humidity, and flour moisture content influence on 
stickiness and consistency of cookie doughs (Gaines and Kwolek), 507 
cake batter viscosity and expansion upon heating (Gaines and Donelson), 
237 
characterization of corn doughasa Bingham plastic and measurement of 
its parameters (Padua and McL. Whitney), 361 
effect of certain salts on wheat dough rheology (Salovaara), 422 
influence of dough absorption level and time on stickiness and 
consistency in sugar-snap cookie doughs (Gaines), 404 
properties of roll-cooked small grain products (Anaerson), 265 
Rice 
hemicellulose; interaction with trace minerals (Mod et al), 538 
lipids of, in histological components by '°C NMR (Bradbury and 
Collins), 159 
relationship between kernel thickness and quality, processing losses 
(Wadsworth et al), 50 
soluble proteins; long, medium, and short grain varieties compared 
(Iwasaki et al), 192 
Rye 
relationship to triticale grain shrivelling (Petia and Bates), 454 
rheological properties of roll-cooked grits (Anderson), 265 
Salts 
effect on wheat dough rheology and breadmaking (Salovaara), 422 
potassium chloride and magnesium salts as sodium chloride 
replacements, sensory limitations (Salovaara), 427 
Semolina 
blending of farina and semolina, effect on spaghetti quality (Wyland and 
D’Appolonia), 199 
effect of smudge and blackpoint, mildewed kernels, and ergot in durum 
wheat (Dexter and Matsuo), 63 
Shortening 
optimization of fat-emulsifier system for single-stage cake mixes (Lee and 
Hoseney), 392 
Sodium chloride 
effect on dough properties (Bakhoum and Ponte), 37 
Sorghum 
colorimetric determination of a-amylase (Mathewson et al), 156 
decortication of (De Francisco et al), | 
hardness of (De Francisco et al), 5 
in vitro analysis of protein availability (Hahn et al), 132 
method for measuring phytate and total-P levels (Doherty et al), 373 
porridges; adhesion test for measuring stickiness (Cagampang et al), 234 
Soybeans 
protein denaturation during storage (Saio et al), 408 
Starch 
amylograph viscosity (Ghiasi et al), 262 
chlorine location and quantitation effects (Huang et al), 496 
corn; enzyme digestibility, gelatinization of granule fractions (Knutson et 
al), 512 
degradation in barley and wheat kernel endosperms (MacGregor and 
Matsuo), 210 
determination of gelatinization (Owusu-Ansah et al), 167 
effect of sugars on gelatinization temperature (Spies and Hoseney), 128 
gelatinization; comparison of differential scanning calorimetry and light 
microscopy (Ghiasi et al), 258 
gelatinization in flour (Huang et al), 500 
interaction with surfactants (Ghiasi et al), 86 
in vitro amylolytic digestibility and scanning electron microscopic studies 
(Salimath and Tharanathan), 430 
millet-, amylolysis of by a-amylase (Abdul-Hussain and Varriano- 
Marston), 351 
relationship to triticale grain shrivelling (Pena and Bates), 454 
surfactant effect on gelatinization in excess water (Ghiasi et al), 81 
wheat; amylograph pasting ability of (Meredith and Pomeranz), 355 
wheat; HTST extrusion cooking for moisture and flour type effects on 
extrudate properties (Faubion and Hoseney), 529 
wheat; HTST extrusion cooking for protein and lipid effects on extrudate 
properties (Faubion and Hoseney), 533 
Storage 





of corn in bins, fungal growth and dry matter loss (Seitz et al), 9 
effect of moisture, temperature, and storage time on subsequent 
storability of corn (Perez et al), 205 
of high-moisture corn; fungal growth, aflatoxin production, and dry 
matter loss (Seitz et al), 100 
protein denaturation of soybeans (Saio et al), 408 
of rat diets containing casein and/or soy protein (Warner et al), 175 
stability; effects of moisture migration on (Eckhoff et al), 289 
Sugar 
effect on starch gelatinization (Spies and Hoseney), 128 
levels in sound and germinating durum wheat during pasta processing 
and spaghetti cooking (Kruger and Matsuo), 26 
Sulfhydryl 
content in proteins, effect of alkali (Gaucher-Choquette and Boulet), 435 
Surfactants 
effects on swelling and solubility of wheat starch (Ghiasi et al), 81 
in single-stage cake mixes (Lee et al), 389 
interaction with starch (Ghiasi et al), 86 
Sweetness 
correlation with structure in carbohydrates (Daniel and Whistler), 92 
Tortillas 
evaluation of corn cooking procedures (Khan et al), 279 
Triticale 
grain shrivelling in secondary hexaploid, a-amylase activity and 
carbohydrate content (Pena and Bates), 454 
grain shrivelling in secondary hexaploid, morphology of mature and 
developing grains (Pena and Bates), 459 
Ultrastructure 
freeze-fracture-, of wheat flour ingredients, dough, and bread (Fretzdorff 
et al), 113 
wheat caryopsis development (Bechtel et al), 336 
Viscosity 
effect of dough mixing on protein (Danno and Hoseney), 196 
factors affecting amylograph viscosity (Ghiasi et al), 262 
Vitamins 
retention of riboflavin, thiamine, and niacin during processing and 
cooking of enriched spaghetti (Dexter et al), 328 
stability of folate in foods; communication to the editor (Colman), 236 
Volatiles 
penanal and hexanal formed during storage of rat diets (Warner et al), 
175 
Wheat 


cultivar identification by gliadin electrophoregrams (Jones et al), 181 

cultivar identification via standardized PAGE methed (Lookhart et al), 
178 

determination of a-amylase in sprouted wheat (Mathewson et al), 108, 


545 
dough sheeting and molding property indicator (Kilborn and Preston), 
171 
durum; effect of smudge and blackpoint, mildewed kernels, and ergot in 
(Dexter and Matsuo), 63 
durum; effect of sprout damage (Matsuo et al), 468 
durum; effect of variety and location on presence of phytic acid in 
(Tabekhia and Donnelly), 105 
durum; quality evaluation (Matsuo et al), 222 
fiber; from cereals and brans, bile salt binding and water-holding capacity 
related to particle size (Mongeau and Brassard), 413 
flours and starches; amylograph pasting ability of (Meredith and 
Pomeranz), 355 
gelling capacity of pentosans (Ciacco and D’Appolonia), 163 
gluten proteins; gel filtration of (Preston), 73 
hardness; evaluation through energy measurements of milling process 
(Kilborn et al), 284 
high temperature drying of spaghetti (Wyland and D’Appolonia), 199 
methods to detect sprouting (D’Appolonia et al), 254 
minerals and protein contents in (Dikeman et al), 139 
NIR testing to determine temperature influence on protein and moisture 
estimation (Williams et al), 473 
protein deposition during development (Bechtel et al), 336 
proteins; gel electrophoresis, gel filtration, and carbon-13 NMR 
characterization and implications for structure and nature of 
interactions (Schofield and Baianu), 240 
purification of specific gliadin component from cultivar Marquis (Howes 
and Kosmolak), 485 
quantification of botanical constituents by autofluorescence (Jensen et 
al), 477 
relationship to triticale grain shrivelling (Pena and Bates), 454 
rheological properties of roll-cooked grits (Anderson), 265 
small-scale milling to estimate milling quality of soft wheat cultivars and 
breeding lines (Yamazaki and Andrews), 270 
soft; milling of (Yamazaki and Andrews), 41 
sprouting effect on quality (Ciacco and D’Appolonia), 77 
starch degradation in endosperms of (MacGregor and Matsuo), 210 
Yeast 
activity; antimicrobial and antimycotic agent effect on (Finney et al), 385 
gas production of mung and garbanzo bean flours in wheat flour doughs 
(Finney et al), 520 
Zein 
purification by chromatography; additional size heterogeneity (Esen), 
979 
Zinc 
binding by bran and bran components (Rendleman and Grobe), 310 


Vol. 59, No. 6, 1982 553 








CONTENTS 


VOLUME 59, NUMBER 1 JANUARY-FEBRUARY 1982 


Instructions to Authors 


Decorticating Pearl Millet and Grain Sorghum in a Laboratory 
Abrasive Mill. A. de Francisco, A. D. Shepherd, R. C. Hoseney, 
and E. Varriano- Marston 


Hardness of Pearl Millet and Grain Sorghum. A. de Francisco, 
E. Varriano- Marston, and R. C. Hoseney 


Fungal Growth and Dry Matter Loss During Bin Storage 
of High-Moisture Corn. L. M. Seitz, D. B. Sauer, H. E. Mohr, 
and D. F. Aldis 


Relation of Polar Lipid Content to Mixing Requirement and Loaf 
Volume Potential of Hard Red Winter Wheat Flour. O. K. Chung, 
Y. Pomeranz, and K. F. Finney, 


Amino Acid Composition of Grain Dusts. J. D. Hubbard, F. S. Lai, 
C. R. Martin, B. S. Miller, and Y. Pomeranz 


Microbiology of Cracker Sponge Fermentation. M. L. Fields, 
R. C. Hoseney, and E. Varriano- Marston 


Comparison of Alpha-Amylase and Simple Sugar Levels in Sound 
and Germinated Durum Wheat During Pasta Processing and 
Spaghetti Cooking. J. E. Kruger and R. R. Matsuo 


Effect of Seed Moisture Content on the Air Classification of Field 
Peas and Faba Beans. R. 7. Tyler and B. D. Panchuk 


Production of High-Protein Quality Pasta Products Using a 
Semolina/Corn/Soy Flour Mixture. III. Effect of Cooking on the 
Protein Nutritive Value of Pasta. M. R. Molina, H. Gudiel, 

M. A. Baten, and R. Bressani 


Combined Effects of Sodium Chloride and Hydrochloric Acid on 
Wheat Flour Strength. M. T. Bakhoum and J. G. Ponte, Jr. 


Experimental Milling of Soft Wheat Cultivars and Breeding Lines. 
W. T. Yamazaki and L. C. Andrews 


Grinding Methods: Their Impact on Rice Flour Properties. 
K. D. Nishitaand M. M. Bean 


Milling Performance and Quality Characteristics of Starbonnet 
Variety Rice Fractionated by Rough Rice Kernel Thickness. 

J. I. Wadsworth, J. Matthews, and J. J. Spadaro 

Surface Hydrophobicity of Gliadin Components. Y. Popineau and 
B. Godon 


Effect of Smudge and Blackpoint, Mildewed Kernels, and Ergot 
on Durum Wheat Quality. /. E. Dexter and R. R. Matsuo 


Vol. 59, No. 6, 1982 





Determination of Ascorbic Acid in Wheat Flours, Bread Dough 
Conditioners, and Commercial Vitamin C Tablets by High- 
Performance Liquid Chromatography. G. L. Lookhart, S. B. Hall, 
and K. F. Finney 


NOTE: Laboratory Dough Molder for Flat Breads. 
G. L. Rubenthaler and H. A. Faridi 


NOTE: Gel Filtration of Wheat Gluten Proteins on Sephacryl 
S-300. K. R. Preston 


VOLUME 59, NUMBER 2 MARCH-APRIL 1982 


Reconstitution Studies with Sound and Sprouted Wheat Flour. 
C. F. Ciacco and B. L. D’Appolonia 


Gelatinization of Wheat Starch. I. Excess-Water Systems. 
K. Ghiasi, R. C. Hoseney, and E. Varriano- Marston 


Gelatinization of Wheat Starch. II. Starch-Surfactant Interaction. 
K. Ghiasi, E. Varriano- Marston, and R. C. Hoseney 


Baking Properties of the Bran Fraction from Brewer’s Spent Grains. 
P. C. Dreese and R. C. Hoseney 


Sweetness-Structure Correlation in Carbohydrates. J. R. Daniel and 
Roy L. Whistler 


Characterization of Pentosans from Different Wheat Flour Classes 
and of Their Gelling Capacity. C. F. Ciacco and B. L. D’Appolonia 


Storage of High-Moisture Corn: Fungal Growth and Dry Matter 
Loss. L. M. Seitz, D. B. Sauer, and H. E. Mohr 


Phytic Acid in Durum Wheat and Its Milled Products. 
M. M. Tabekhia and B. J. Donnelly 


Results of Collaborative Testing Using a Simplified, Rapid 
Colorimetric Alpha-Amylase Assay for Evaluation of Sprouted 
Wheat. P. R. Mathewson, C. H. Fahrenholz, G. D. Booth, 

Y. Pomeranz, and B. S. Miller 


Freeze-Fracture Ultrastructure of Wheat Flour Ingredients, Dough, 
and Bread. B. Fretzdorff, D. B. Bechtel, and Y. Pomeranz 


Role of Free Flour Lipids in Batter Expansion in Layer Cakes. 
I. Effects of “Aging.” R. L. Clements and J. R. Donelson 


Role of Free Flour Lipids in Batter Expansion in Layer Cakes. 
Il. Effects of Heating. R. L. Clements and J. R. Donelson 


Effect of Sugars on Starch Gelatinization. R. D. Spies 
and R. C. Hoseney 


Semiautomated in Vitro Analysis of Sorghum Protein Availability 
via Pronase Hydrolysis. D. H. Hahn, J. M. Faubion, S. H. Ring, 
C. A. Doherty, and L. W. Rooney 


South Carolina Corn Yield Trial Samples as Probes for the Natural 
Occurrence of Aflatoxin in Preharvest Kernels. E. B. Lillehoj, 
A. Manwiller, T. B. Whitaker, and M. S. Zuber 


556 CEREAL CHEMISTRY 





Minerals and Protein Contents in Hard Red Winter Wheat. 
E. Dikeman, Y. Pomeranz, and F. S. Lai 


Kinetics of Protein Quality Change in Egg Noodles Stored 
Under Constant and Fluctuating Temperatures. 7. P. Labuza, 
K. Bohnsack, and M. N. Kim 


NOTE: Technique for Objectively Measuring Relationship Between 
Flour Chlorination and Cake Crumb Stickiness. C. S. Gaines 


NOTE: Alpha-Amylase Determination: Explanation for High Falling 
Numbers at Lower Bath Temperatures. E. Varriano- Marston, 
R. C. Hoseney, and J. A. Dunaway 


NOTE: Evaluation of Density Segregation as a Means to Estimate 
the Degree of Aflatoxin Contamination of Corn. W. E. Huff 


and W. M. Hagler 


NOTE: Distribution of Lipids in Embryo and Bran-Endosperm 
Fractions of Riso 1508 and Hiproly Barley Grains. R. S. Bhatty 


NOTE: Applicability of the Colorimetric Alpha-Amylase Assay to 
Evaluate Sprouted Sorghum. P. R. Mathewson, C. H. Fahrenholz, 
and Y. Pomeranz 


Errata 


VOLUME 59, NUMBER 3 MAY-JUNE 1982 


Lipids of the Major Histological Components of Rice 
Studied by ‘°C Nuclear Magnetic Resonance Spectroscopy. 
J. H. Bradbury and J. G. Collins 


Characterization and Gelling Capacity of Water-Soluble Pentosans 
Isolated from Different Mill Streams. C. F. Ciacco and 
B. L. D’Appolonia 


Determination of Starch Gelatinization by X-Ray Diffractometry 
J. Owusu-Ansah, F. R. Van De Voort, and D. W. Stanley 


A Dough Sheeting and Molding Property Indicator. R. H. Kilborn 
and K. R. Preston 


Prevention of Rancidity in Experimental Rat Diets for Long-Term 
Feeding. K. Warner, G. N. Bookwalter, J. J. Rackis, D. H. Honig, 
E. Hockridge, and W. F. Kwolek 


An Improved Method for Standardizing Polyacrylamide Gel 
Electrophoresis of Wheat Gliadin Proteins. G. L. Lookhart, 
B. L. Jones, S. B. Hall, and K. F. Finney 


Identification of Wheat Cultivars by Gliadin Electrophc. | ‘is: 
Electrophoregrams of the 88 Wheat Cultivars Most Commonly 
Grown in the United States in 1979. B. L. Jones, G. L. Lookhart, 
S. B. Hall, and K. F. Finney 


Thermal Behavior of Cereals Studied by Heat Flow Calorimetry. 
A. Raemy and J. Loéliger 


Gel Filtration and Electrophoresis of Soluble Rice Proteins Extracted 
from Long, Medium, and Short Grain Varieties. 7. /wasaki, 
N. Shibuya, T. Suzuki, and S. Chikubu 


Vol. 59, No. 6, 1982 





Effects of Dough Mixing and Rheologically Active Compounds 
on Relative Viscosity of Wheat Proteins. G. Danno and R. C. Hoseney 


Influence of Drying Temperature and Farina Blending on Spaghetti 
Quality. A. R. Wyland and B. L. D’Appolonia 


Effect of Sodium Chloride and Sodium Dodecyl Sulfate 
on Mixograph Properties. G. Danno and R. C. Hoseney 


Effect of Moisture, Temperature, and Storage Time on Subsequent 
Storability of Shelled Corn. R. A. Perez, J. Tuite, and K. Baker 


Starch Degradation in Endosperms of Barley and Wheat Kernels 
During Initial Stages of Germination. A. W. MacGregor 
and R. R. Matsuo 


Phytic Acid. III. Two Barriers to the Loss of Phytate During 
Breadmaking. U. Tangkongchitr, P. A. Seib, and R. C. Hoseney 


Statistical Evaluation of Tests for Assessing Spaghetti- Making 
Quality of Durum Wheat. R. R. Matsuo, J. E. Dexter, 
F. G. Kosmolak, and D. Leisle 


NOTE: Use of Unheated and Heat-Treated Navy Bean Hulls as a 
Source of Dietary Fiber in Spice-Flavored Layer Cakes. C. DeFouw, 
M. E. Zabik, M. A. Uebersax, J. M. Aguilera, and E. Lusas 


NOTE: Purification of Beta-Glucanase for Beta-D-Glucan Assays. 
N. Prentice 


NOTE: Comparison of lon-Exchange and Iron Precipitation 
Methods for Analysis of Phytate. R. Ellis and E. R. Morris 


NOTE: Modified Adhesion Test for Measuring Stickiness of 
Sorghum Porridges. G. B. Cagampang, J. E. Griffith, 
and A. W. Kirleis 


236 COMMUNICATION TO THE EDITOR. N. Colman 


236 Erratum 


VOLUME 59, NUMBER 4 JULY-AUGUST 1982 


Cake Batter Viscosity and Expansion upon Heating. 
C. S. Gaines and J. R. Donelson 


Solid-State, Cross-Polarization Magic-Angle Spinning Carbon-13 
Nuclear Magnetic Resonance and Biochemical Characterization 
of Wheat Proteins. J. C. Schofield and I. C. Baianu 


Effects of Heat Treatment and Level of Navy Bean Hulls 
in Sugar-Snap Cookies. C. DeFouw, M. E. Zabik, 
M. A. Uebersax, J. M. Aguilera, and E. Lusas 


Changes in Flour Proteins During Dough Mixing. G. Danno and 
R. C. Hoseney 


Comparison of the Grain Amylase Analyzer with the Amylograph 
and Failing Number Methods. B. L. D’Appolonia, L. A. MacArthur, 
W. Pisesookbunterng, and C. F. Ciacco 
Gele‘inization of Wheat Starch. IIl. Comparison by Differential 
Scanaing Calorimetry and Light Microscopy. K. Ghiasi, 
R. C. Hoseney, and E. Varriano- Marston 

558 CEREAL CHEMISTRY 





Gelatinization of Wheat Starch. 1V. Amylograph Viscosity. 
K. Ghiasi, E. Varriano- Marston, and R. C. Hoseney 


Water Absorption and Solubility and Amylograph Characteristics 
of Roll-Cooked Small Grain Products. R. A. Anderson 


Small-Scale Milling to Estimate the Milling Quality of Soft Wheat 
Cultivars and Breeding Lines. W. T. Yamazaki and L. C. Andrews 


Chromatography of Zein on Phosphocellulose and 
Sulfopropyl Sephadex. E. Esen 


Effect of Nitrogen Fertilization on Quantity and Composition 
of Wheat Flour Protein. G. J. Doekes and L. M. J. Wennekes 


Corn Tortillas: Evaluation of Corn Cooking Procedures. 
M. N. Khan, M. C. Des Rosiers, L. W. Rooney, R. G. Morgan, and 
V. E. Sweat 


Energy Consumption During Flour Milling: Description of Two 
Measuring Systems and the Influence of Wheat Hardness on Energy 
Requirements. R. H. Kilborn, H. C. Black, J. E. Dexter, and 

D. G. Martin 


Predicting the Moisture Isotherm for Corn-Soy Milk from Individual 
Component Moisture Isotherms and Their Possible Effects 
on Storage Stability. S. R. Eckhoff, L. T. Black, and R. A. Anderson 


Isomeric Ascorbic Acids and Derivatives of t-Ascorbic Acid: Their 
Effect on the Flow of Dough. D. W. Lillard, P. A. Seib, 
and R. C. Hoseney 


Relationship of Protein Fractions of Spring Wheat Flour to Baking 
Quality. A. §. Hamada, C. E. McDonald, and L. D. Sibbitt 


Cereal Complexes: Binding of Calcium by Bran and Components 
of Bran. J. A. Rendleman 


Cereal Complexes: Binding of Zinc by Bran and Components 
of Bran. J. A. Rendleman 


NOTE: A. Modification of the Crude Fiber Test for Application 
to Flour. P. C. Williams and P. M. Starkey 


NOTE: Dry Roasted Navy Bean Flour Incorporation in a Quick 
Bread. S. B. Dryer, S. G. Phillips, T. S. Powell, M. A. Uebersax, and 
M. F. Zabik 


COMMUNICATION TO THE EDITOR. Inactivation of Alpha- 
Amylase Activity by Purothionins. B. L. Jones and P. Meredith 


VOLUME 59, NUMBER 5 SEPTEMBER-OCTOBER 1982 


323 


A Comparison of the Amino Acid Composition of Two 
Commercial Oat Groats. C. G. Zarkadas 


Effects of Processing Conditions and Cooking Time on Riboflavin, 
Thiamine, and Niacin Levels in Enriched Spaghetti. J. E. Dexter, 
R. R. Matsuo, and B. C. Morgan 


Jse of Near-Infrared Reflectance Spectroscopy and Dye-Binding 
Techniques for Estimating Protein in Oat Groats. R. Biston 
and G. Clamot 


Vol. 59, No. 6, 1982 





560 


CEREAL CHEMISTRY 


Protein Secretion in Wheat Endosperm— Formation of the Matrix 
Protein. D. B. Bechtel, R. L. Gaines, and Y. Pomeranz 


Effect of Germination on Electrophoretic, Functional, and Bread- 
Baking Properties of Yellow Pea, Lentil, and Faba Bean Protein 
Isolates. D. L. Hsu, H. K. Leung, M. M. Morad, P. L. Finney, 
and C. T. Leung 


Amylolysis of Pearl Millet Starch and Its Fractions by Pearl Millet 
Alpha-Amylase. S. Abdul-Hussain and E. Varriano- Marston 


Inherent Amylograph Pasting Ability of U.S. Wheat Flours 
and Starches. P. Meredith and Y. Pomeranz 


Application of the Instron Tester for Investigation of Rheology 
of Corn Dough. G. W. Padua and R. McL. Whitney 


Chapaties with Leavening and Supplements: Changes in Texture, 
Residual Sugars, and Phytic Phosphorus. K. Swaranjeet, 
K. Maninder, and G. S. Bains 


Semiautomated Determination of Phytate in Sorghum and Sorghum 
Products. C. Doherty, J. M. Faubion, and L. W. Rooney 


Contribution of Chlorinated Flour Fractions to Cake Crumb 
Stickiness. C. S. Gaines and J. R. Donelson 


A Modified Extensigraph Procedure for Measuring the Stretching 
Properties of Fermented Dough. R. H. Kilborn and K. R. Preston 


Effect of Type and Amount of Mixing and Quantity of Water 
on Inhibitors of Yeast Activity in Wheat Flour Doughs and Slurries. 
K. F. Finney, O. K. Chung, B. L. Bruinsma, and M. D. Shogren 


Development of a Laboratory-Scale Single-Stage Cake Mix. 
C. C. Lee, R. C. Hoseney, and E. Varriano- Marston 


Optimization of the Fat-Emulsifier System and the Gum-Egg White- 
Water System for a Laboratory-Scale Single-Stage Cake Mix. 
C. C. Lee and R. C. Hoseney 


Effects of Dehulling on Functional Properties of Dry Bean 
(Phaseolus vulgaris L.) Flours. S. S. Deshpande, S. K. Sathe, 
D. Cornforth, andD. K. Salunkhe 


A Gas Production Formu‘a Contcining Guar or Xanthan Gum 
in Place of Wheat Flour. B. L. Bruinsma and K. F. Finney 


Influence of Dough Absorption Level and Time on Stickiness 
and Consistency in Sugar-Snap Cookie Doughs. C. S. Gaines 


Protein Denaturation During Model Storage Studies of Soybeans 
and Meals. K. Saio, K. Kobayakawa, and M. Kito 


Insoluble Dietary Fiber from Breakfast Cereals and Brans: Bile Salt 
Binding and Water-Holding Capacity in Relation to Particle Size. 
R. Mongeau and R. Brassard 


Lipase Activity in Oat Flour Suspensions and Soluble Extracts. 
G. J. Matlashewski, A. A. Urquhart, M. R. Sahasrabudhe, 
and /. Altosaar 


Effect of Partial Sodium Chloride Replacement by Other Salts 
on Wheat Dough Rheology and Breadmaking. H. Salovaara 


Sensory Limitations to Replacement of Sodium with Potassium 
and Magnesium in Bread. H. Salovaara 





Carbohydrates of Field Bean (Dolichos lablab). P. V. Salimath 
and R. N. Tharanathan 


Effect of Alkali Treatment on Viscosity and on the Sulfhydryl 
and Disulfide Content of Proteins. J. Gaucher-Choquette and 
M. Boulet 


In Vitro Interaction of 1-'*C-Ascorbic Acid and 2-'*C-Thiamin 
with Dietary Fiber. S. T. Omaye, F. I. Chow, and A. A. Betschart 


NOTE: An Inexpensive Method for Treating Grain Dust to Prevent 
Fine Particles from Becoming Airborne During Handling. F. S. Lai 
and B. S. Miller 


NOTE: The Use of Magnesium Powder in Fortified Bread. 
G. S. Ranhotra and G. L. Winterringer 


VOLUME 59, NUMBER 6 NOVEMBER-DECEMBER 1982 


449 


Functional (Bread-Making) Properties of Wheat Protein Fractions 
Obtained by Ultracentrifugation. K. F. Finney, B. L. Jones, 
and M. D. Shogren 


Grain Shrivelling in Secondary Hexaploid Triticale. 
I. Alpha-Amylase Activity and Carbohydrate Content of Mature 
and Developing Grains. R. J. Pena and L. S. Bates 


Grain Shrivelling in Secondary Hexaploid Triticale. 
II. Morphology of Mature and Developing Grains Related 
to Grain Shrivelling. R. J. Pena, P. Nagarajan, and L. S. Bates 


Effect of Sprout Damage on Durum Wheat and Spaghetti Quality. 
R. R. Matsuo, J. E. Dexter, and A. W. MacGregor 


Influence of Temperature on Estimation of Protein and Moisture 
in Wheat by Near-Infrared Reflectance. P. C. Williams, K. H. Norris, 
and W. S. Zarowski 


The Botanical Constituents of Wheat and Wheat Milling Fractions. 
I. Quantification by Autofluorescence. SV. A. Jensen, 1. Munck, 
and A. \fartens 


Purification and Characterization of a Specific Gliadin Component 
from the Wheat Cultivar Marquis. N. K. Howes and F. G. Kosmolak 


High-Performance Aqueous Gel Permeation Chromatographic 
Analysis of Beta-Limit Dextrin Hydrolysis by Malted Hard Red 
Spring Wheat, Malted Durum Wheat, and Fungal (Aspergillus 
oryzae) Alpha-Amylases. J. E. Kruger and B. A. Marchylo 
Digestibility of Complex Carbohydrates and Protein in Wheat 
Breads. G. S. Ranhotra, J. A. Gelroth, F. A. Novak, M. A. Bock, 
and G. L. Winterringer 


Flour Chiorination. I. Chlorine Location and Quantitation 
in Air-Classified Fractions and Physicochemical Effects on Starch. 
G. Huang, J. W. Finn, and E. Varriano- Marston 


Flour Chlorinaticn. II. Effects on Water Binding. G. Huang, 
J. W. Finn, and E. Varriano- Marston 


Influence of Ambient Temperature, Humidity, and Flour 
Moisture Content on Stickiness and Consistency 
in Sugar-Snap Cookie Doughs. C. S. Gaines and W. F. Kwolek 


Vol. 59, No. 6, 1982 





562 


CEREAL CHEMISTRY 


Near-Infrared Reflectance Estimates of Malt Extract. 
C. F. McGuire 


Variation in Enzyme Digestibility and Gelatinization Behavior 
of Corn Starch Granule Fractions. C. A. Knutson, U. Khoo, 
J. E. Cluskey, and G. E. Inglett 


Near-Infrared Reflectance for Analysis of Cottonseed for Gossypol. 
G. S. Birth and H. H. Ramey, Jr. 


Effects of Germination on Bread-Baking Properties 
of Mung Bean (Phaseolus aureus) and Garbanzo Bean 
(Cicer arietinum). P. L. Finney, D. Beguin, and J. D. Hubbard 


Structural Model for Ferric Phytate: Implications for Phytic Acid 
Analysis. D. B. Thompson and J. W. Erdman, Jr. 


High-Temperature Short-Time Extrusion Cooking of Wheat Starch 
and Flour. |. Effect of Moisture and Flour Type 
on Extrudate Properties. J. M. Faubion and R. C. Hoseney 


High-Temperature Short-Time Extrusion Cooking of Wheat Starch 
and Flour. Il. Effect of Protein and Lipid 
on Extrudate Properties. J. M. Faubion and R. C. Hoseney 


In Vitro Interaction of Rice Hemicellulose with Trace Minerals 
and Their Release by Digestive Enzymes. R. R. Mod, R. L. Ory, 
N. M. Morris, and F. L. Normand 


NOTE: Comparison of Amylase Activity and Carbohydrate Profile 
in Germinating Seeds of Seteria italica, Echinochloa frumentacea, 
and Panicum miliaceum. K. Parvathy and S. Sadasivam 


Erratum 
Author Index, Volume 59 
Subject Index, Volume 59 


Contents Index, Volume 59 








ato 


Fao 


Tang 


